REMARKS 

Claims 1 to 19 were amended to remove multiple dependencies 



and to provide 


editorial revisions. Enclosed is a MARKED 


UP 


VERSION OF THE 


AMENDMENTS TO THE CLAIMS. 




New 


claim 


20 


contains 


features of original claim 1. 




New 


claim 


21 


contains 


the features of original claim 


2, 


New 


claim 


22 


contains 


the features of original claim 


3. 


New 


claim 


23 


contains 


features of original claim 4. 




New 


claim 


24 


contains 


the features of original claim 


5. 


New 


claim 


25 


contains 


the features of original claim 


6. 


New 


claim 


26 


contains 


features of original claim 7. 




New 


claim 


27 


contains 


the features of original claim 


8. 


New 


claim 


28 


contains 


the features of original claim 


9. 


New 


claim 


29 


contains 


the features of original claim 


10. 


New 


claim 


30 


contains 


features of original claim 11. 




New 


claim 


31 


contains 


the features of original claim 


12 . 


New 


claim 


32 


contains 


the features of original claim 


13. 



New claims 33 and 34 contain features of original claim 14. 
New claims 35 and 36 contain features of original claim 15. 
New claims 37 and 38 contain features of original claim 16. 
New claims 39 and 40 contain features of original claim 17. 
New claims 41 and 42 contain features of original claim 18. 
New claim 43 contains features of original claim 18. 



-14- 



New claims 44 to 55 are supported in the specification on 
page 29, line 3 from the bottom; page 32, line 1; page 34, lines 
3 to 7; page 35, lines 9 to 11, and the paragraph bridging pages 
35 and 36. 



If the Examiner has any comments, questions, objections 



or recommendations, the Examiner is invited to telephone the 
undersigned at the telephone number given below for prompt 
action. 



FRISHAUF, HOLTZ, GOODMAN, LANGER & CHICK, P.C. 

767 THIRD AVENUE - 25TH FLOOR 

NEW YORK, NEW YORK 10017-2023 

Tel. No. (212) 319-4900 

Fax No. (212) 319-5101 

RSB/ddf 



Enclosure: MARKED UP VERSION OF THE AMENDMENTS TO THE CLAIMS 



Respectfully submitted. 




RICHARD S. BARTH 
REG. NO. 28,180 
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MARKED UP VERSION OF THE AMENDMENTS TO THE CLAIMS 

1. (Amended) [Low] A low potassium juice having an improved 

taste obtained by treating juice reamed from at least one of a 
fruit and [/or] a vegetable with a cation exchange resin to 

decrease the potassium content of [original raw material] the 

reamed juice to no more than one-tenth [, preferably no more than 

one-twentieth, ] and adding a calcium compound selected from the 

group consisting of calcium carbonate and calcium hydroxide in 
[the] a solid state to the juice. 

2. (Amended) The low potassium juice as claimed in claim 1, 
[characterized in that] wherein the treatment with a cation 
exchange resin is a column treatment or a batch treatment. 

3. (Amended) The low potassium juice as claimed in claim 1, 
[characterized in that] wherein the cation exchange resin is of 
an H"^ form. 

4. (Amended) A method for producing a low potassium juice 

having an improved taste [, characterized by] comprising treating 

juice reamed from at least one of a fruit and [/or] a vegetable 

with a cation exchange resin to decrease the potassium content of 
[original raw material] the reamed juice to no more than one- 
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tenth [, preferably no more than one- twentieth, ] and adding a 

calcium compound selected from the group consisting of calcium 
carbonate and calcium hydroxide in [the] a solid state to the 

juice. 

5. (Amended) The method for producing low potassium juice as 

claimed in claim 4, [characterized in that] wherein the treatment 

with a cation exchange resin is a column treatment or a batch 
treatment . 

6. (Amended) The method for producing low potassium juice as 
claimed in claim [5] 4, [characterized in that] wherein the 
cation exchange resin is of an form. 

7. (Amended) [Low] A low potassium juice having an improved 

taste obtained by treating juice reamed from at least one of a 
fruit and [/or] a vegetable with a cation exchange resin to 

decrease the potassium content of [original raw material] the 

reamed juice to no more than one-tenth, [preferably no more than 

one-twentieth, ] adding a calcium compound selected from the group 

consisting of calcium carbonate and calcium hydroxide in [the] a 

solid state to the juice, and adding at least one organic acid to 
the juice . 
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8. (Amended) The low potassium juice as claimed in claim 7, 

[characterized in that the organic acid is] wherein the at least 

one organic acid is selected from the group consisting of vitamin 
C, citric acid, malic acid[,] and lactic acid. 

9. (Amended) The low potassium juice as claimed in claim 1 , 
[characterized in that] wherein the treatment with a cation 
exchange resin is a column treatment or a batch treatment . 

10. (Amended) The low potassium juice as claimed in claim 7, 
[characterized in that] wherein the cation exchange resin is of 
an H*^ form. 

11. (Amended) [Powdered] A powdered low potassium juice 

obtained by treating juice reamed from at least one of a fruit 
and [/or] a vegetable with a cation exchange resin to decrease the 

potassium content of [original raw material] the reamed juice to 

no more than one-tenth, [preferably no more than one-twentieth, ] 

adding a calcium compound selected from the group consisting of 
calcium carbonate and calcium hydroxide in [the] a solid state to 

the juice, adding an excipient to the juice , and subjecting the 
resultant mixture to a f reeze-drying treatment. 
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12. (Amended) The powdered low potassium juice as claimed in 
claim 11/ [characterized in that] wherein the treatment with a 
cation exchange resin is a column treatment or a batch treatment. 

13. (Amended) The powdered low potassium juice as claimed in 
claim 11/ [characterized in that] wherein the cation exchange 
resin is of an H"" form, 

14. (Amended) [Low] A low potassium [juice-containing] food 
[/ characterized by containing] comprising the low potassium 
juice as claimed in claim 1 [or 7, or powdered low potassium 
juice as claimed in claim 11] • 

15. (Amended) [Low] A low potassium [juice-containing] food 
[as] in a form of a jelly [, characterized by] comprising the low 
potassium juice a claimed in claim 1 [or 7 or powdered low 
potassium juice as claimed in claim 11], a gelling agent, a 
thickener [,] and [carbohydrates] a carbohydrate . 

16. (Amended) [Low] A low potassium [juice-containing] food 
[as] in a form of a jelly [, characterized] prepared by hot 
filling a heated mixture of food [consisting of] comprising the 
low potassium juice as claimed in claim 1 [or 7 or powdered 
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low potassium juice as claimed in claim 11], a gelling agent [,] 
and [carbohydrates] a carbohydrate, in a soft container equipped 
with a mouthpiece having a cap. 

17. (Amended) [Low] A low potassium [juice-containing] food 
[as] having a gummy [, characterized by] consistency comprising 
the low potassium juice as claimed in claim 1 [or powdered low 
potassium juice as claimed in claim 11] , a gelatin, 
[carbohydrates] a carbohydrate , an organic acid[,] and a 
flavoring ingredient . 

18. (Amended) [Low] A low potassium [juice-containing] food 
[as] in a form of a candy [, characterized by] comprising the low 
potassium juice as claimed in claim 1 [or 7 or powdered low 
potassium juice as claimed in claim 11, carbohydrates] , a 
carbohydrate and a flavoring ingredient . 

19. (Amended) [Low] A low potassium juice for patients 
suffering from kidney failure [, characterized by] comprising a 
juice reamed from at least one of a fruit and [/or] a vegetable 
[being decreased the] , wherein a potassium content thereof is 
decreased to no more than one- tenth [, preferably no more than 
one -twentieth] and having 0.5 to 20 g/kg of a calcium compound. 
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1, Low potassium juice liaving an improved taste obtained by 
treating Juice reamed from fruit and/or vegetable with, a cation 
exchange resin to decrease the potassixam content of original raw 
material Juice to no more than one- tenth, preferably no more than 
one -twentieth, and adding a calcium compound selected from calcium 
carbonate and calcium hydroxide in the solid state to tbe Juice. 

2, The low potassiiim Juice as claimed in claim 1, characterized 
in that the treatment with a cation exchange resin is a column 
treatment or batch treatment. 

3 , The low potassium juice as claimed in claim 1 , characterized 
in that the cation exchange resin is of an If form. 



4 . A method for producing low potassium Juice having an improved 
taste, characterized by comprising treating Juice reamed from fruit 
and/ or vegetable with a cation exchange resin to decrease the 
potassium content of original raw material Juice to no more than 
one- tenth, preferably no more than one -twentieth, and adding a 
calcium compound selected from calcium carbonate and calcium 
hydroxide in the solid state to the juice. 
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5. The mettiod for producing low potassium juice as claimed in 
claim 4 \ characterized in that the treatment with a cation exchange 
resin is a column treatment or batch treatment . 

6. The method for producing low potassiima juice as cleiimed in 
claim 5 , characterized in that the cation exchange resin is of an 
H" form. 

7. Low potassium juice having an improved taste obtained by 
treating juice reamed from fruit and/ or vegetable with a cation 
exchange resin to decrease thie potassium content of original raw 
material juice to no more than one- tenth, preferably no more than 
one- twentieth, adding a calciiom compound selected from calcium 
carbonate and calcium hydroxide in the solid state to th.e juice, 
and adding organic acid. 

8 • The low potassium juice as claimed in claim 7 . characterized 
in that the organic acid is at least one organic acid selected from 
the group consisting of vitamin C, citric acid, malic acid, and 
lactic acid. 

9. The low potassium juice as claimed in claim 7, cheuracterized 
in that the treatment with a cation exchange resin is a column 
treatment or batch treatment. 
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10. The low potassium Juice as claimed in claim 7, characterized 
in that the cation exchange resin is of an H* form- 

11. Powdered low potassium juice obtained by treating juice 
- reamed from fruit and/ or vegetable with a cation exchange resin 

to decrease the potassium content of original raw material juice 
to no more than one- tenth, preferably no more than one -twentieth, 
adding a calcium compound selected from calcium carbonate and 
calcium hydroxide in the solid state to the juice, adding an 
excipient, and subjecting the mixture to freeze-drying treatment. 

12. The powdered low potassixim juice as claimed in claim 11, 
characterized in that the treatment with a cation exchange resin 
is a colimin treatment or batch treatment . 



-13. The powdered low potassium juice as claimed in claim 11,. 
characterized in that the cation exchange resin is of an* IT form. 



14. Low potassium ^^(^ ^^■ CQntaininj ^ food, characterized by 
containing the low potassium juice as claimed in claim 1 or 7, or 
powdered low potassium juice as claimed in claim 11^ <9r^ 4^ Oir^y 

15. Low potassium ^>Tr.o r^r^i - ^-ir^ ^r^^ ^^^fj'^^ ^Yxn v nntr-^^:^^ 
-fey comprising /^ho . low potags i um jui - co ao - olaimod 1n rlRtm 1 or > 
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(lir powderod low potacgaiUin juica as c l aimed in claiiu - iy a gelling 
agent, a tlilckener, and carbohydrates. 

16 . Low potassium ^ulco containing f ood --ayi^' j^HyZ-gfea gactorls ^a^ 
by hot filling a heated mixture of food consisting of the low 
potassium juice as claimed in claim 1 or 7 or powdered low potassium 
juice as claimed in claim 11, a gelling agent, and carbohydrates 
in a soft container equipped with a mouthpiece having a cap. 

17 . Low potassium j ^i.l ce-oontain to^ food as^ummy/^c haracterlaoa -. 
•tey- comprising -thc^ - low potaooium - juico ac claimed in claim 1 o r 
powd e red low potappium - juic e as claim e d i n claim - 11/ a gelatin, 
carbohydrates, an organic acid, and a flavoring - 

18 . Low potassium jfuioo contain± pg' food as>^andy/-efe araGtorj rgea-^ 
-fegp comprising low potascium juioo ac claimed in olaim 1 or 7 
-oa? — powdered — iw — p - otaccium — jnioo ac — G laimod — ia — claim — 37*7- 

- carbohydrates, and a flavoring* 

19 . Low potassium juice for patients suffering from kidney 
failure, characterized by comprising juice reamed from fruit and/or 
vegetable being decreased the potassixjm content thereof to no more 
than one- tenth, preferably no more than one- twentieth and having 
0.5 to 20 g/kg of a calcium compound* 
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Low pc3}tassium juice having an improved taste obtained by 
treating jujJce reamed from fruit and/or vegetable with a cation 
exchange reskn to decrease the potassium content of original raw 
material juiae to no more than one- tenth, preferably no more than 
one -twentieth!, and adding a calcium compound selected from calcium 
carbonate and\calcium hydroxide in the solid state to the juice. 

2- The low pbtassium juice as claimed in claim 1, characterized 
in that the treatment with a cation exchange resin is a column 
treatment or ba'ftch treatment. 



3, The low potassium juice as claimed in claim 1, characterized 
in that the cation exchange resin is of an H* form. 

4 . A method for producing low potassium juice having an improved 
taste. characterizeAby comprising treating juice reamed from fruit 
and/ or vegetable wim a cation exchange resin to decrease the 
potassium content of original raw material juice to no more than 
one- tenth, preferably \no more than one- twentieth, and adding a 
calcium compound selected from calcium carbonate and calcium 
hydroxide in the solid state to the juice. 
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5. The method for producing low potassium juice as claimed in 
claim 4 characterized fin that the treatment with a cation exchange 
resin is a column treatment or batch treatment. 



6, The method for 
claim 5, characterizes I 
H* form. 



l>roducing low potassium Juice as claimed in 
in that the cation exchcoige resin is of an 



7. Low potassium 
treating Juice reamed 
exchange resin to dec 
material juice to no 
one- twentieth , addin< r 
carbonate and calcium 
and adding organic ac 



8 



uice having an improved taste obtained by 
from fruit and/or vegetable with a cation 
rease the potassium content of original raw 
dnore than one- tenth, preferably no more than 
a calcium compound selected from calciiim 
hydroxide in the solid state to the juice, 
tLd. 



The low potassiun juice as claimed in claim 7. characterized 



in that the organic acip is at least one organic acid selected from 
the group consisting o|p vitamin C, citric acid, malic acid, and 
lactic acid. 



9. The low potassium luice as claimed in claim 7, characterized 
in that the treatment with a cation exchange resin is a column 
treatment or batch treatment . 
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10. The low potassium Juice claimed in claim 7, characterized 
in that the cation exchange refsin is of an H* form. 



11, Powdered low potassiunrf juice obtained by treating juice 
reamed from fruit and/or vegetable with a cation exchange resin 
to decrease the potassium content of original raw material juice 
to no more than one- tenth, preferably no more than one- twentieth, 
adding a calcium compound selected from calcium carbonate and 
calcium hydroxide in the solid state to the juice, adding an 
excipient, and subjecting tlte mixture to freeze-drying treatment - 



12. The powdered low 
characterized in that the 
is a column treatment or 



pot assium 



juice as claimed in claim 11, 
treatment with a cation exchange resin 
batch treatment. 



13 . The powdered low 
characterized in that the 



pot assium 



juice as claimed in claim 11, 
dation exchange resin is of an H" form. 



14. Low potassium jjrtjic^ 



containing the low potassium 
powdered low potassium juicte 

15. Low potassium ^ioo 
comprising /iho - J-ow potas 



containAnj^ food, characterized by 



juice as claimed in claim 1 or 7, or 
as claimed in claim 11^ AS Oirfy 

ntainiB ff food asyjelJ-Yj 



A um juico ao olaimort in rlrtim 1 or - > 
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Hr powdorod lo w piit n irrlnm ju i ra nt r1 , aimed d.n c l ajjn ly a gelling 
agent, a thlcken€|r, and carbohydrates. 

16. Low potassliun ^uloo eontaliii^g food o f Jelly/^-efeagag^^^I^^i^v 
by hot filling d heated mixture of food consisting of the low 
potassium Juice ak claimed in claim 1 or 7 or powdered low potassium 
juice as claimed in claim 11. a gelling agent, and carbohydrates 
in a soft contaijier equipped with a mouthpiece having a cap. 

17 . Low potassium jwAr^- containini ;/ fnor? a.^nTnmy^^>,«>.^ ^t.orl^d- 
*y comprising - thb low - nM^miinm -inHnn -.n .^i,sm»r. -t., ai m 1 or 
powd o r o d low potLrliam juica a r r n nimftd ln rinjm 11/ a gelatin, 
carbohydrates, aji organic acid, and a flavoring. 

18. Low potassibm jfSjioc oontain ±ng f ood"as>^candy / cfaaractorlg&d r 
comprising - ^^in inm pn■^^nr>^»^ jMir n nn n ini mr r t t n nlali n 1 ur 7 

or pov^duxcd — low pota t.i. lmu — juloo — as — s±a4med — In claim ^ 

carbohydrates, and a flavoring. 



19. Low potassiujoi Juice for patients suffering from kidney 
failure, characterised by comprising Juice reamed from fruit and/or 
vegetable being deciieased the potassium content thereof to no more 
than one- tenth, preflerably no more than one- twentieth and having 
0.5 to 20 g/kg of a calcium compound. 
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